P& Svenska nedanfér den Engelska texten.

A semlais a traditional Swedish pastry consisting of a cardamom spiced wheat bun filled

with almond paste and whipped cream - It may sound basic but it's heaven in a bun!
Originally served only on Shrove Tuesday as the last treat before Lent, this tradition has lived
on long after the Swedes stopped fasting. Each year in February there’s a specific Tuesday
when all bakeries are working overtime to fill the media hyped urge for sem/or.

In our family we've eaten sem/or whenever there’s been snow (or just been cold) from right
after Christmas to sometime in March. They're best served with hot chocolate after a cold day
of outdoor activities.

I usually bake one or two batches and put most of them in the freezer to gently heat up in the
oven when it’s time to serve. A sem/a needs to be assembled right before serving as they
taste awful after a trip to the fridge. So prepare all ingredients and don’t assemble until it'’s
time to serve!

For 20 medium sized buns (or 10 bakery sized ones) you need:

300 g cold milk
1tsp dry yeast (or 16 g fresh yeast)



% tsp salt

1 tbsp freshly grounded cardamom seeds
100 g granulated sugar

150 g butter (room temperature)

600 g strong flour (protein rich wheat flour)

1 egg for brushing the buns

Almond paste:

150 g whole almonds

375 g warm water

160 g unrefined sugar

A pinch of salt

Assembling:

(50 g almondes, a little bit of finely ground cardamom, vanilla sugar or vanilla bean seeds)

Milk

5 dI (2 cups) whipping cream

1 tbsp vanilla sugar or powdered sugar

Keep in mind that both the buns and the paste will need a day or a night, so start in time!

Instructions:

The buns:

1.

Weigh the milk in a large bowl and whisk in the yeast. Reset the scale between each
ingredient, and add them one by one to the bowl.

Knead the dough for 5 minutes in a blender set on lowest speed, or by hand for 10
minutes. Don’t add more flour — it will only make your buns dry!

Cover the bowl with plastic wrap, and let it rest in room temperature, until the dough
has risen to double size (this takes at least 12 hours).

Divide the dough into pieces of 55 g (bakery buns are often as big as 110-120 g, but |
make mine half this size). Roll each piece into a ball and place on a baking sheet
covered baking pan.

Cover with a dish towel and plastic wrap or a large plastic bag.

Let the buns rise in room temperature until they’'ve doubled in size. If this takes more
than 1% hour you could help them by putting them someplace warmer, e.g. on top of
the fridge or on top of a heated oven.

Heat the oven to 230 C° (445 F°) if you have a convection oven or 255 C° (490 F°) in a
regular oven.

Brush the buns with whisked egg. Bake in the middle of the oven for 10 minutes (or up
to 12 minutes if you've made your buns larger). Leave to cool before assembling.



The almond paste:

1.

Roast the almonds in a dry frying pan for a few minutes until they’re golden and smell
delicious. (You can roast the almonds for the assembling at the same time).

Put the almonds in a bowl (not a crackled porcelain one as they will stain the surface!
Metal, glass or plastic will do). Add the warm water. Put on a lid and let stand in room
temperature overnight.

Pour the water into a cup. Pour out the wet almonds into a mixer, add the sugar and
salt, and mix for several minutes until the sugar no longer crunches between your
teeth when tasting. Add a teaspoon at a time of the almond water to the mix to make
the paste moist rather than crumbly. You might also need to use a spatula to scrape
down the almonds from the sides of the mixer a few times.

Assemble the buns:

You can skip this step but it will add a bit of texture: Roast some almonds in a dry
frying pan. Chop them finely.

Cut off the top of each bun to form a lid. With a fork scrape out just a little bit of the
bun to form a hole for the almond paste.

With the fork mix the crumbles from the buns with the aimond paste. Add a teaspoon
of milk at a time until the texture is moist but not runny. Here you can add cardamom
and/or vanilla, but it will no longer classify as a classic sem/a if you do.

still using the fork, add a thick layer (around 2 tbsp) of the almond paste to each bun.
(sprinkle with the chopped almonds).

Whip the cream by hand (it will taste more) or with an electric whisk at lowest speed.
Whip until it has just started to harden and feels slightly too soft to work with. Fill an
icing bag with the cream and add as much cream as you dare to each bun.

Put the lids back on to each bun and press very gently. Put vanilla sugar or powdered
sugar into a very fine strainer (I use a tea strainer) and dust it over the buns.

Prepare your favorite hot drink and get ready to taste a fluffy bit of Swedish history!



Eftersom du Idser detta pd Svenska antar jag att du redan vet allt om semlor sa jag hoppar
direkt till mina egna ord:

I var familj har vi alitid éGtit semlor narhelst det ar minusgrader och helst ihop med varm
choklad efter en dag ute i snén.

Jag brukar baka dubbel sats och frysa in de flesta fér att sen kunna ta fram négra stycken at
gdngen att vdrma férsiktigt i ugnen narhelst andan faller pd. En semla méste namligen
serveras helt nygjord och smakar forférligt efter en véinda i kylen. Sa férbered alla
bestdndsdelarna och vanta med att satta ihop det hela tills det ér dags att servera!

Till 20 lagom stora semlor (eller 10 kondis-semlor) behéver du:

300 g kall mjélk

1tsk torrjést (eller 16 g farsk jast)

% tsk salt

1 msk nymortlade kardemummakérnor
100 g socker

150 g rumstempererat smér

600 g vetemjél special

1 agg for att pensila bullarna



Mandelmassa: (Skippa inte detta! Det ér superenkelt och s& mycket godare én képt!)
150 g hela sétmandiar

375 g (3 % dI) varmt vatten

160 g rarérsocker

En nypa salt

Montering:

(50 g mandlar, lite finmald kardemumma, vaniljsocker eller vaniljfrén)
Mjolk

5 dl vispgradde

1 msk vaniljsocker eller florsocker

Ténk pd att bade bullarna och mandelmassan tar ett halvt dygn pa sig sa borja i god tid!
Gor sa hér:

Bullarna:

1. Vag upp mjolken i en stor bunke och vispa ner jasten. Hall i en ingrediens i taget
direkt ner i bunken och nolla vagen mellan varije.

2. Kndada degen i 5 minuter i en degblandare pa lagsta hastigheten, eller i 10 minuter for
hand. Héll inte i mer mjél — dé blir bara bullarna torra!

3. Tack bunken med plastfilm och Iat jésa i rumstemperatur tills degen vuxit till dubbel
storlek (detta tar minst 12 timmar).

4. Dela degen i bitar & 55 g (kondis-semlor &r ofta uppét 110-120 g stora men jag tycker
det hér racker). Rulla varje del till en boll och placera pa en bakpapperskladd plat.

5. Tack med en kékshandduk och med plastfilm eller en stor plastpase.

6. Lat bullarna jasa i rumstemperatur tills de dubblat sin storlek. Om detta tar mer én 1
% timme kan du hjélpa dem lite pa traven genom att stélla dem varmare, t.ex. uppe
pd kylskdpet eller ovanpa en uppvéarmd ugn.

7. Véarm ugnen till 230 C° om du har en varmluftsugn eller 255 C° fé6r vanlig ugn.

8. Pensla bullarna med uppvispat égg. Baka i mitten av ugnen i 10 min (uppét 12 min
om du gér stérre bullar). Lat svalna innan du satter ihop dem.

Mandelmassan:

1. Rosta mandlarna i en torr stekpanna i ndgra minuter tills de fatt férg och doftar
ljuvligt (rosta gdrna mandlarna fér monteringen samtidigt).

2. Ldgg mandlarna i en bunke (inte en i krackelerat porslin for mandlarna kommer férga
av sig! Metall, glas eller plast &r battre). Héll pa det varma vattnet. Sétt pa ett lock
och lat std i rumstemperatur éver natten.

3. Hall éver vattnet i en mugg. Hdll de bléta mandlarna i en mixer, tillsatt socker och salt
och mixa i flera minuter tills sockret inte ldngre krasar mellan tdnderna ndér du
provsmakar. Hdll i en tesked i taget av mandelvattnet tills massan dr fuktig snarare
dan smulig. Du lar ocksd behéva skrapa ner mandlar frén kanterna av mixern négra
ganger.



Montera bullarna:

1. Det hdr steget kan du hoppa 6ver men det skapar en fin textur mot de mjukare
ingredienserna. Rosta ndgra mandlar i en torr stekpanna och finhacka dem.

2. Skdar av toppen pa varje bulle fér att skapa ett lock. Skrapa ut lite av bullen med en
gaffel for att skapa en grop for mandelmassan.

3. Mosa ihop smulorna fran bullarna med mandelmassan med gaffeln. Héll i en liten
skvdatt mjolk i taget tills konsistensen dr fuktig men inte rinnig. Nu kan du addera
kardemumma och/eller vanilj men déa har du inte léingre en helt klassisk semla.

4. Med gaffeln smetar du nu pa ett rejalt lager (omkring 2 msk) av mandelmassan pé
varje bulle. (Stré pa de hackade mandlarna).

5. Vispa gréddden for hand (den kommer smaka mer dé) eller med elvisp pé lédgsta
hastigheten. Vispa tills den precis borjat styvna men kédnns en aning for 16s att jobba
med. Fyll en spritspdse med grddden och spritsa varje bulle med s& mycket gradde
du tors.

6. Satt tillbaka locken och tryck till lite Ictt. Hall vaniljsocker eller florsocker i en
finmaskig sil (jag anvénder en te-sil) och pudra det 6ver bullarna.

7. Fixa en kopp av din favorit bland varma drycker och hugg in!



